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CHEESE & MEAT BOARDS
Boards start at $150.

Charcuterie
With Castelvetrano Olives, Grilled &
Pickled Elements, Dried Fruit, Smoked
Almonds, Mustard. Served with
Baguette Toasts & Crackers. $6 per
person per hour, $150 minimum. 

Charcuterie & Roasted
Meats
With Castelvetrano Olives, Grilled &
Pickled Elements, Confit Garlic, Dried
Fruit, Smoked Almonds, Mustard, Pear-
Ginger Mostarda. Served with Baguette
Toasts & Crackers. $7 per person per
hour, $150 minimum.
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Curated Cheeses
With Fresh & Dried Fruit, Smoked
Almonds, Honey. Served with Ficelle
Toasts & Crackers. $6 per person per
hour, $150 minimum.

Charcuterie & Curated
Cheeses, Mixed Board
With Fresh & Dried Fruit, Smoked
Almonds, Honey. Served with Ficelle
Toasts & Crackers. $6.00 per person per
hour, $150 minimum.

Charcuterie & Crudite
With Castelvetrano Olives, Grilled &
Pickled Elements, Dried Fruit, Smoked
Almonds, Cannellini Bean Puree & Blue
Cheese Dip. Served with Baguette
Toasts & Crackers. $6 per person per
hour, $150 minimum. 



Crudite board or platter
Fresh Vegetables with Cannellini & Confit
Garlic Spread and Blue Cheese Dip .
Served with Baguette Toasts & Crackers.
$4 per person per hour, $100 minimum.

Fresh & Dried Fruit
Board or platter
Grapes, Mandarins, Dates, Berries,
Dried Fruits & Smoked Almonds,  $4
per person per hour, $48 minimum. 

Cannellini Bean Spread
Rustic Cannellini Bean and Confit Garlic
Hummus with Roasted Cherry
Tomatoes. Served with Baguette Toasts
and Crackers. Serves 15-30, $36. A nice
addition to a table that pleases
everyone.

Chicken Liver Pate
with Toasted Brioche Points, Shallot Jam &
Smoked Salt. Small, to accompany a
charcuterie or cheese board, $42. Large
(serves 15-30), $56. For a food savvy crowd.

Charred Eggplant Spread
Smoky Eggplant Confit, Crisped Garlic
Flakes & Fresh Herbs. Served with
Baguette Toasts and Crackers. Small, to
accompany a charcuterie or cheese
board, $24. Large (serves 15-30),  $42.
Incredibly delicious, for a food savvy
crowd.
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COOKIES & SHORTBREAD

Salted Chocolate &
Toffee Cookie tower
Available in 1 ounce reception size
($.75), plated or served in a tower. Also
available in 3 ounce, plated or
individually packaged ($2). 24 cookie
minimum order. A minimum of (50) 1 oz
cookies needed to present as a tower.
Orders may be combined with
Pistachio, Sour Cherry & Oat Cookie.

Pistachio, Sour Cherry,
and Oat Cookie tower
Available in 1 ounce reception size
($.75), plated or served in a tower. Also
available in 3 ounce, plated or
individually packaged ($2). 24 cookie
minimum order. A minimum of (50) 1 oz
cookies needed to present as a tower.
Orders may be combined with Salted
Chocolate & Toffee Cookie. 



Browned Butter Pecan
Shortbread
Pigmented Royal Icing, Gold &
Absinthe Paint.
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Cornmeal, Anise &
Orange Shortbread
Pigmented Royal Icing, Gold &
Absinthe Paint, or Natural, with Dried
Blueberries. 

Black Sesame, Vanilla &
Blueberry Shortbread
Pigmented Royal Icing, Gold &
Absinthe Paint.

Walnut, Fresh Date &
Cardamom Spice
Shortbread
Pigmented Royal Icing, Gold &
Absinthe Paint.

Pistachio Shortbread
With Chocolate & Gold, or with
Pigmented Royal Icing & Gold &
Absinthe Paint.
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AVAILABLE WITH CUSTOM
COLOR PALETTES, WITH 5-7
DAYS NOTICE ($2 each, $100
minimum) :
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ONE OR TWO BITE HOR D'OEUVRES
$2.00 each, $120 minimum for tray pass or stationary platters. note: some

onsite finish work required, so these will also require some culinary
assistant labor hours.

Quail Egg Gribiche
Deviled Quail Egg, Sauce Gribiche, on
Ficelle Toast

White Bean Toast
Rustic Smashed Cannellini Bean &
Roasted Garlic Hummus, Charred Red
Pepper Relish, & Micro Basil, on
Ficelle Toast. ($2 each, $60 minimum)

Honeyed Squash Toast
Honey Roasted Winter Squash,
Pomegranate Seeds, Balsamic
Gastrique, & Goat Cheese, on Brioche
Toast. Can be without goat cheese,
($2 each, $60 minimum)

White Bean Leaf
Rustic Smashed Cannellini Bean &
Roasted Garlic Hummus, Heirloom
Cherry Tomato, & Micro Basil, on
Endive Leaf  (*GF, * Vegan) ($1.50
each, $60 minimum)

Mole & Winter Squash
Spoon
Honeyed & Roasted Squash, Mole
Negro, & Kale Chip, in a Spoon



Fresh Pea Puree, Goat Cheese,
Buttermilk Fried Shallot & Chervil, on
Ficelle Toast

Pisello Smash

Fig & Goat
Fig Preserve, Cypress Grove Midnight
Moon, Dried Fig Sliver, on Toasted
Brioche
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Fig Ricotta Spoon

Stuffed Mushroom

Fresh Fig or Preserved Fig
(Seasonally Fresh), Honeyed Ricotta,
Thyme Sprig & Balsamic Creme, in a
Spoon

Roasted Wild Mushroom with Meyer
Lemon, Pine Nut & Herb Pesto, & a
Roasted Heirloom Cherry Tomato
($1.50 each, $60 minimum)

Eggplant Caprese
Fresh Mozzarella Burrata, Creamy-
Smoky Eggplant Confit, Fresh Lemon-
Thyme, & Single Origin Olive Oil, on
Grilled Ficelle

Mushroom Toast
Roasted Hen of the Wood Mushrooms
with White Bean & Confit Garlic Puree,
& Micro Ruby Radish, on Rye Toast

Beet Stack
Honey Roasted Golden Beets, Charred
Scallion Yogurt, Arugula, & Black
Sesame Seed, in a Spoon

HOME KITCHEN CULTURE
CATERING



HOME KITCHEN CULTURE
CATERING

ONE OR TWO BITE HOR D'OEUVRES
$2.00 each (unless noted), $120 minimum. for tray pass or

stationary platters. note: some onsite finish work required, so
these will also require some culinary assistant labor hours.
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Chicken Liver Pate
with Shallot Jam, White Port Gelee, &
Flake Salt on Toasted Brioche

Togarashi Seared
Hamachi
With Black Sesame Butter, Creme
Fraiche, & Chive, on Rice Cracker

Petit Crab Cake
With Horseradish Aioli, & Celery Leaf,
on Endive Spear ($3 each, $120
minimum)

salmon brioche

Duchess Potato
Roasted Heirloom Potato with
Whipped Potato Cream, Serrano
Pancetta, Chive & Sour Cream ($1.50
each, $60 minimum)

Caramelized Onion
Pastry
Shallot Confit in a Crisped Flaky
Pastry Medallion ($1.50 each, $60
minimum)

with Fresh Orange, Creme Fraiche, &
Micro Cress, on Brioche Toast
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ONE OR TWO BITE HOR D'OEUVRES
$2.00 each (unless noted), $120 minimum. for tray pass or

stationary platters. note: some onsite finish work required, so
these will also require some culinary assistant labor hours.

Mole Poblana
Chicken in Mole, Charred Micro Spring
Onion, & Sweet Corn Puree, in a
Spoon

Lamb & Merguez
Meatball
with Salsa Romesco, in a Spoon
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with Bresaola, Pear & Ginger
Mostarda, & Arugula

Slow Roasted Octopus
Slow Roasted and Fire Finished
Spanish Octopus, Tomato, Cucumber
Bruniose, Lebneh, Oil & Aleppo
Pepper Flake, in a Spoon ($3 each,
$120 minimum)

Seared Steak, Potato Puree,
Buttermilk Fried Shallot, & Chive, on
Petite Pastry

Steak Tartlette

Bresaola Gougeres

Pork Rillette
With Potato & Parsnip Purée,
Buttermilk Fried Shallots and Capers
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ONE OR TWO BITE DESSERTS
We are known for over-the-top, gorgeous dessert installations.

don't hold back! $2.50 each $120 minimum (unless noted)
for tray pass or stationary platters

Panna Cotta Cup
Flor de Cacao & Cascabel Chile Panna
Cotta, Cinnamon Sugar Cornmeal
Tuile, in a cup with a tiny spoon ($3
each, $120 minimum)
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Chocolate Pot-de-Creme
with Shattered Chocolate Merengue,
in a cup with a tiny Spoon ($3 each,
$120 minimum). 

Lemon Curd
Berry Drizzle, Rosemary Dark
Chocolate Shard -or- Pistachio Tuille,
in a cup with a tiny spoon ($3 each,
$120 minimum)

House-Made Almond Paste, Blood
Orange, Butter Cookie Crust

Frangipane Tartlet

Red Velvet Cupcake
Chocolate Buttercream.

Marzipan Cupcake
with Chocolate Buttercream and
Flaked Almond

Red Velvet Petit Fours
Chocolate Ganache Shell with Rose
Petals & Gold (So fancy!)



Classic Creamy New York Cheesecake
Square with Ribboned Chocolate
Ganache, Traditional Crust

NY Cheesecake Square
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ONE OR TWO BITE DESSERTS
We are known for over-the-top, gorgeous dessert installations.

don't hold back! $2.50 each $120 minimum (unless noted)
for tray pass or stationary platters

Double Chocolate
Peanut Brittle Brownie
Valrhona Drizzle

Chocolate Coconut
Haystacks
with Candied Ginger ($1.50 each, $60
minimum)

Valrhona Chocolate
Ganache
Shortbread Crust (two-bite wedge)

Profiteroles
Filled with Chocolate Buttercream
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